CHAPTER   VI
THE COMPONENT GLYCERIDES OF VEGETABLE FATS
FROM about 1927 onwards, more definitely chemical methods of attack upon
the problem of glyceride structure have been employed in place of or in
conjunction with the partial separation of triglycerides by crystallisation
from solvents. These methods, developed for the most part at the University
of Liverpool by the writer and his collaborators, usually lead to more or less
quantitative statements of the different component glycerides present in
natural fats, or at least define the limiting proportions of different groups of
component glycerides. In a number of instances it has now become possible
to give approximate figures for the proportions of each of the main component
mixed glycerides present in natural fats, whilst in a few cases the configura-
tion of individual mixed glycerides such as, for example, jS-oleodistearin or
j3-palmito-oleostearin can be stated with some confidence. Both vegetable
(seed and fruit-coat) and animal (depot and milk) fats have been studied
quantitatively or semi-quantitatively by these methods ; the number of
fats so investigated naturally fall? far short of that of the fats whose com-
ponent acids have been quantitatively determined (Chapters II, III, and IV),
but is sufficient to define clearly the modifications in glyceride structure
which are characteristic of different groups of natural fats. In the present
chapter the information obtained by the more recent methods regarding the
component glycerides of seed fats and fruit-coat fats will be considered, first
from a general standpoint,* and subsequently with reference to the more
important fats in each of the two groups.
The modern methods of investigation have evolved somewhat as follows:
L Determination of the proportion of fully saturated glycerides present in
natural fats.
II.  Determination of the tri-unsaturated Ci8 glycerides (oleic+-linoleic,
etc.) in liquid fats :
(a) By estimation of the tristearm content of the completely hydro-
genated fat;
(6) By study of the glyceride composition of the fat after hydrogenation
to varying extent.
III.  More detailed examination of 'the component glycerides in solid
seed fats by separating the latter into fractions varying in solubility in
acetone, each fraction being examined separately for its fatty acid composi-
tion, fully saturated glyceride content, content of tri-unsaturated C18
acids, etc.
Method I has led to full confirmation of the tendency to mixed glyceride
formation revealed by the physical studies of previous investigators (cf.
* The general discussion (pp. 187-205) is substantially the same as that
given by the author in a review of this subject communicated to the Fortschritte
der Chemie organische Naturstoffe, 1938, i, pp. 24-52.
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